While a mixed diet in which animal food is present may be, and probably is, useful, we see that it is by no means absolutely necessary. The proteids contained in farinaceous foods and vegetables are amply sufficient in most cases to replace the animal proteids, and I believe that when the organism becomes accustomed to the vegetable proteid there is little greater difficulty in digesting it than there is with the animal proteid. There could hardly be found stronger men than Scotch ploughmen of a century ago, and their staple food consisted of porridge and milk. The prisoner's diet of to-day would be much improved did it contain more of the quondam ploughman's food, and many would leave prison in better health than is the case at present. Native Indians eat scarcely anything but rice, to which a little butter (usually rancid) is added, and rice is almost the poorest in proteids of any farinaceous food which we have (7*40 per cent.).
It is usually stated that when a food stuff so rich in one element is used alone very large quantities of it must be consumed, so as to get a sufficiency of that element in which it is poorest. Theo I think these facts are sufficient to show that perfect health may easily be enjoyed while animal food is excluded from the dietary; and at the same time they may serve to direct attention to one of the most important elements in a proper diet, viz., the carbohydrates. We have seen that they form the largest part in any scheme of dieting, and we remember that they form the staple food of young children and invalids.
They thus merit, in my opinion, a greater regard than as yet they seem to have received from the clinician or physiologist.
Digestive troubles form the most potent factors in swelling the mortality tables of children dying under one year. This fact is more strikingly brought home to us when we recall that the mortality of children is greatest from the fourth to the sixth month, and this period corresponds to the time when "handfeeding" is usually begun, with its dire results in too many cases.
Again, in towns this practice of artificial feeding of children is far more general than in country districts, and this is strikingly shown in the Eegistrar-Greneral's Eeturns. For instance, the deathrate per 1000 from diarrhoea in 1887 was, in rural districts 0*50; while in London it amounted to 0'90; and in the twenty-eight "great towns" together it formed 0-97. In 10,000 deaths amongst children in the city of Berlin it was found that 7646 had been artificially fed.
Apart If properly cooked, some of these would make fairly good foods.
Those containing ground malt should always be used in preference to those which contain the extract, as the former is much more active in its converting power.
It is to the mixtures of malt and flour that I look to the greatest improvement in the feeding of infants. By varying the time during which such mixtures are heated, we may convert the starch to any degree we desire, and so make it suitable for the child at different ages or according to its condition of health. We may either wholly convert the starch by prolonged heating, so making it suitable as a food in addition to milk for young infants; or the conversion may be only partial, leaving still soluble starch, dextrins, and maltose. As the child grows older the amount of conversion is proportionally lessened, till when it has arrived at a suitable age or condition unchanged starch may be given alone.
In a few of these foods cane sugar is also added; but this is an addition to infants' or invalids' food which I have elsewhere sufficiently condemned.
2. Instead of malt, some contain the pancreatic ferments.
These act both on the starch and on the milk with which the foods are prepared, and so both are predigested. Such foods must be most valuable in conditions of great debility, inanition, or exhaustion in infants or invalids. In an ordinary food for children, however, we do not wish to digest the milk, which is the natural food of the child, and which usually can be digested well enough. Proteids are generally well digested by infants, and we take advantage of this to feed them on meat infusions when there is great debility. As a general rule, therefore, we do not desire to predigest the proteids of milk, but only the carbohydrate element which the infant cannot properly, or only partially, digest. It has been shown that kittens fed on fully predigested milk did not, for a time, thrive so well when this was replaced by only partially predigested milk as their brothers and sisters who were fed on ordinary milk. The use of predigested foods lessens the activity of the glands which ought to secrete the digestive fluids. We ought not, therefore, to give artificially digested food for a longer time than is absolutely necessary.
3. In some of the foods the starch has been converted previously through the action of the diastase of malt. In these we find no unchanged starch, or at most mere traces of it; erythrodextrins and achroodextrins are found in varying amount; while maltose and glucose occur usually in large amount. Nearly all of these are made from flour, and so contain, besides, the vegetable albumins and mineral matters. In some foods an alkaline carbonate is added in order to neutralize the acidity of ordinary cow's milk.
Such foods as these are very easily absorbed. The starch is almost wholly changed into easily absorbable dextrins and glucose, and so they require little or no digestion. This is manifestly of the greatest importance to the child, in whom the power of digesting carbohydrates is at the minimum. Owing to the relatively small number of glands in the intestinal tract in the young child, and to the immaturity of those which are present, the infant is unable to assimilate carbohydrates which require extensive change.
As the child grows older greater liberties may be taken with his digestion; but at an early period of his life it is culpable ignorance to tamper with the delicate machinery of digestion by giving any or the first food which may present itself to the parents or to the seller.
It seems to me that the general and unrestricted sale of such preparations as food for infants ought to be prohibited; or that, at least, they should only be sold by qualified chemists who would first inquire as to the age and condition of the child, and who would thus know whether the food were suitable or not. A still safer plan would be that none of these foods should be supplied unless prescribed by a medical practitioner,?in fact, dispensed in the usual manner in which drugs are sold. In order to do this, however, the method of manufacture and composition of each food, both before and after being cooked, would require to be made public and printed 011 each packet.
It is the wholesale vending, nay, the intrusion, of such foods on people that renders their use so general. It is a fact that so soon as a birth is advertised in the newspapers, many of the manufacturers of these foods send samples of their preparations to the parents, and, of course, each is accompanied by its own laudatory literature. The parents, knowing little regarding the proper feeding of their child, select one which they think is best, and so, unguided by experience and ignorant of physiological processes, they usually choose that which is most highly vaunted or is accompanied by portraits of the fattest babies reared on such food.
It is on account of the incalculable harm which is thus done? unwittingly in many cases?to the infantile population, that I would put the sale of such foods under a restriction. For this purpose a special clause might be introduced into the " Sale of Foods and Drugs Act," so as to make the indiscriminate sale of infants' foods penal.
Almost all the forms of infants' foods are directed to be made with milk or with a mixture of milk and water, except those which already contain desiccated milk.
In those which contain malt the starch becomes converted in large part during the preparation of the food. Now it has been shown that if malt be added to milk, and if this mixture be kept at 100? F. for some time, the casein of the milk undergoes such a change that it becomes uncoagulable by acids. I have verified this, and find that when acetic acid is added to milk which has been heated with malt no curdling takes place. This 
